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Abstract  
         The research was conducted to investigate the effect of different levels of rosemary powder supplementation  
on some productive traits of broiler chicken ross strain. Three hundred unsexed broiler chicks of one-day old were 
equally divided into five groups, 2 replicates per group (30 chicks per replicate). Chicks were fed on starter diet 
from one-day old until end of three week then replaced to finisher diet from the beginning of four week until the 
end of six week, starter and finisher diet supplemented with four ratio from rosemary powder 0, 0.5, 1, 1.5 and 2% 
which represented experimental groups.                                                
         Results showed a significant superiority (P≤0.05) in average live body weight, weight gain, feed conversion 
ratio and dressing percentage in birds supplemented with rosemary powder as compared with control group at 3 
and 6 week of birds age. Moreover supplementation of rosemary had significantly (P≤0.05) decreased mortality 
ratio in experimental groups as compared with control group.                                  
           It can be concluded that supplementation of rosemary powder to diet had a profound effect to enhance 
productive traits of broiler chicken ross strain. 
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% ٍيسيلانا 1.27 1.16 
% ٍيرسسنا + ٍيَىيثًنا 0.86 0.82 
% وىيسناك 1.02 1.03 
% سىفسف 0.45 0.47 
% واخ فاينا 6.02 5.01 

































 انخطأ انقياسي± انًرىسط 
يعذل وصٌ انجسى 
 (غى)
انضيادج انىصَيح انرشاكًيح 
 (غى)
َسثح انعهف انًسرههك انرشاكًي 
 (غى)
يعايم انرحىيم انغزائي (غى عهف 
 / غى صيادج وصَيح)
 732.4 ± 866 1T
 b
 102.4 ± 936
 b
 22.11 ± 2901
 a
 620.0 ± 07.1
 a
 235.4 ± 407 2T
 a
 311.4 ± 566
 a
 67.01 ± 6701
 b
 910.0 ± 16.1
 b
 768.3 ± 796 3T
 a
 729.3 ± 856
 a
 82.21 ± 7501
 b
 610.0 ± 06.1
 b
 163.4 ± 207 4T
 a
 647.4 ± 166
 a
 88.01 ± 3601
 b
 210.0 ± 06.1
 b
 597.4 ± 607 5T
 a
 756.3 ± 866
 a
 45.11 ± 5701
 b
 410.0 ± 06.1
 b
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 انًعايلاخ
 انخطأ انقياسي± انًرىسط 
انضيادج انىصَيح انرشاكًيح  يعذل وصٌ انجسى (غى)
 (غى)
انعهف انًسرههك انرشاكًي َسثح 
 (غى)
يعايم انرحىيم انغزائي (غى عهف / 
 غى صيادج وصَيح)
 106.3 ± 0291 1T
 c
 02.4 ± 4891
 c
 22.5 ± 7563
  a 
 210.0 ± 48.1
  a 
 735.2 ± 2212 2T
 b
 31 .5 ± 6702
 b
 11.6 ± 6163
  b 
 90.0 ± 47.1
  b 
 762.3 ± 4122 3T
 a
 27.4 ± 8702
 b
 20.5 ± 2163
  b 
 60.0 ± 37.1
  b 
 161.4 ± 8112 4T
 b
 67.4 ± 2702
 b
 88.4 ± 3163
  b 
 110.0 ± 47.1
  b 
 597.4 ± 9122 5T
 a
 75.3 ± 9902
 a
 51.6 ± 5063
 c 
 40.0 ± 17.1
  b 


















 75.0 ± 46.77 2T
 a
 00 .5 ± 00.2
a
 76 .0 ± 17.77 3T
 a
 00.0 ± 00.0
a
 16 .0 ± 35.87 4T
 a
 00.4 ± 00.2
a
 45 .0 ± 18.87 5T
 a
 75.3 ± 00.0
 a
 * * انًعُىيحيسرىي 
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